
APPETIZERS

flatbreads

mocktails 4.25 BEVERAGES
BERRY FREEZE 
BORA BORA BREW 
JULIUS CAESAR 
MOCKARITA 
PINEAPPLE SUNSET 
SEA BREEZE
SHIRLEY TEMPLE

PACHOS®

EXTREME PACHOS®

RASPBERRY SMOOTHIE 
MILKSHAKES 
STRAWBERRY MOCKARITA 
SUMMERTIME 
VIRGIN CHI CHI
VIRGIN CREAMSICLE
SPUD RODGERS

PACHOS® FOR ONE     9.75 
Double your cheese       1.95 
Add bacon     2.95

EXTREME PACHOS®  16.50 
Double your cheese       1.95 
Add bacon         2.95

Lattice-style fries seasoned with our signature 
spice, topped with cheddar cheese and green 
onions. Served with a bowl of Emerald IsleTM.

Lattice-style fries seasoned with our signature 
spice, topped with cheddar cheese, spiced 
beef, onions, peppers, tomatoes, green 
onions, and spicy jalapeño peppers. Served 
with a bowl of Emerald IsleTM for dippin’.

PACHOS® FOR TWO  18.50 
Double your cheese       3.90 
Add bacon     5.90

DOUBLE EXTREME PACHOS®  29.95 
06/18

Double your cheese   3.90 
Add bacon   5.90

SOUPS & SALADS

CAJUN CHICKEN TACO SALAD 
Fresh chicken, cajun sauce, seasonal 
greens, salsa & sour cream          16.95 
VEGETARIAN TACO SALAD 12.95 
GARLIC PRAWN TACO SALAD  19.95

BROCCOLI BACON SOUP 
House specialty, cream soup        10.75 
Starter  5.50

CAJUN CHICKEN CAESAR SALAD 
Fresh chicken, cajun sauce, romaine 
hearts, croutons, Parmesan cheese 
& Gaelic toast  16.95
GARLIC PRAWN CAESAR   19.95
CAESAR SALAD       12.25

YELLOWFIN TUNA SALAD 
Sustainable tuna, seared rare, seasonal 
greens, kale slaw, wasabi ranch     19.75

IRISH ONION SOUP
Onion, beef broth, mozzarella, baked   7.75 
BAKED BROCCOLI BACON CHEDDAR 
Cream soup in a toasted sourdough   10.75    

ADDITIONAL SIDES
HAND-STUFFED CHAMP POTATO  3.50 
HOUSE SOUP  5.50
CAESAR OR GAELIC SALAD  5.50 
ONION RINGS  5.50
SOURDOUGH OR CHEESE BREAD  5.50

EMERALD ISLETM OR CAESAR DRESSING
500ml Jar only  7.95

BIRTHDAY TRADITION
Free Birthday Meal up to $20 lunch/$30 dinner in support 
of the Children’s Miracle Network/Local Food Bank

PERRIER
ROOT BEER 
NEAR BEER 
MONSTER ENERGY 
BOTTOMLESS POP      3.25
Coke, Sprite, Diet Coke, Ginger Ale, Iced Tea 

2.25
2.50
3.25
3.25

Coffee/Tea  3.25
Hot Chocolate 3.25
Bottled Water 2.25
Slime Water  0.95 

ASIAN CHILI PRAWNS
Deep-fried, garlic, sweet chilies, 
Thai sauce        14.95 
PRIME RIB YORKIES
Two fresh yorkies, maple bacon gravy  13.95
STUFFED MUSHROOMS 
Crab, bistro shrimp, cream cheese, 
mozzarella     13.75
McCRACKEN ROLLS
Crab, bistro shrimp, cream cheese, crispy 
egg roll wraps, sweet chili sauce             13.75

DRY GARLIC RIBS
Bone in, garlic & Himalayan salt        13.95
CHICKEN LIPS
Fresh chicken breast, house breading, 
honey mustard sauce   12.75
EDAMAME BEANS
Steamed soya beans, Himalayan salt  9.25
POTATO SKINS
Cheddar, chives, sour cream and choice 
of bacon, ham, or spiced beef     12.95
CALAMARI
Monterey Bay calamari, fried crisp, 
lemon pepper & tzatziki 13.95

FISH TACOS
Beer-battered, kale slaw, cucumber         13.95
CHICKEN QUESADILLAS
Fresh chicken, guacamole, peppers, 
cheddar, mozzarella, onions                   13.75
SPINACH ARTICHOKE DIP 
Cream cheese, herbs & spices, 
jalapeno chips    14.25

CHICKEN WINGS  
Irish Whiskey BBQ, Teriyaki, Cajun (spicy), 
Lemon Pepper, Salt ‘n’ Pepper, 
Hell (hot)    13.50

DEEP-FRIED DILL PICKLES 
Fried crisp, ranch dressing       9.95

TUNA STACK - SASHIMI STYLE 
Sustainable Yellowfin tuna, soy, ginger, 
sesame & avocado, fresh pineapple &  
mango salsa, crisp chips        14.50

CHORIZO  
Chorizo, bacon, mushroom, mozzarella, tomato & 
chipotle cream sauce 
For One  12.95 For Two  19.50

MARGARITA 
Young mozzarella, fresh tomatoes, 
basil oil & aged Parmesan cheese
For One  11.50 For Two  16.50

CHICKEN CLUB 
Fresh chicken, bacon, mozzarella, cream 
sauce base & aged Parmesan cheese  
For One  12.95 For Two  19.50

MAUI STYLE 
Fresh pineapple & mango salsa, bell peppers, 
smoked ham, tomato sauce, mozzarella & 
Parmesan 
For One  12.95 For Two  19.50Served on a stone fired 

artisan crust. 
Double your cheese  1.95
Add Bacon   2.95
Add Mushrooms   1.95

GLUTEN FRIENDLY. Items marked with this symbol are gluten 
friendly. Please inform your server of any food sensitivities and allergies. 
NEW ITEM 
STAFF FAVOURITE
LINE CAUGHT.  Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness

FIOR DI LATTE SALAD
Fior di latte, tomatoes, heritage greens, 
capers, basil oil, balsamic glaze     13.95



CELTIC FAVOURITES

PASTA

SHEPHERD’S PIE
Ground beef, peas, carrots, onions, mashed 
potato   18.95 

06/18 

CHICKEN LOUIE
Fresh chicken, mushrooms, cajun cream, 
long-grain rice  18.95

BEEF STROGANOFF
Prime rib, fettuccine, button 
mushrooms, sour cream, chives 18.95
JAMBALAYA
Chorizo, chicken, bistro shrimp, jalapeño, 
Louisiana tomato sauce, peppers, chipotle 
cream sauce, long-grain rice 21.95

CHICKEN LIPS ‘N’... 
Customer & Staff favourite. Fresh 
chicken, house breading, fried 
golden brown, honey mustard 15.50
Excellent with Pachos for only 3.95
Extreme Pacho Style        6.95 

FETTUCCINE ALFREDO 
Traditional four cheese alfredo    15.50

CAJUN CHICKEN FETTUCCINE 
Fresh chicken breast, cajun cream   18.95 

The following entrées are served with soup, caesar or gaelic salad, 
hand-stuffed champ potato, long-grain rice, or lattice style fries.

Served with Gaelic toast. 

PRIME RIB

STEAK ‘N’ SEAFOOD

STIR FRY

CHICKEN & RIBS

10oz NEW YORK STEAK 
AAA, Center Cut, pink Himalayan salt, 
aged 32 days  28.25
9oz SIRLOIN STEAK 
AAA, Top Sirloin, pink Himalayan salt, 
aged 32 days  25.25

R. BILLY CHICKEN
Fresh grilled chicken, prawns, 
béarnaise sauce, long-grain rice  
Dinner Size  29.75     Lite Size  24.75

CELTIC CHICKEN
Fresh grilled chicken, crab, shrimp, 
cream cheese, long-grain rice  
Dinner Size   23.75     Lite Size    18.50

BIG HONKIN’ RIBS
Canadian heavy back ribs, slow roasted for 8 hours      Full Rack  26.75     Half Rack  21.75 
ADD a fresh grilled chicken breast  5.45

The following entrées are served with your choice of a hand-stuffed 
champ potato, oversized baked potato, long-grain rice, or lattice style fries.

Seasonal fresh vegetables, choice of 
chow mein noodles or long-grain rice.  
Sauces: Sweet Chili, Thai, Teriyaki, 
Cajun
LOADED VEGETABLE   17.50 
FRESH CHICKEN   18.95 
TIGER PRAWN  22.95

The following entrées are served with your choice of a hand-stuffed 
champ potato, oversized baked potato, long-grain rice, or lattice style fries.

BURGERS ‘N’ SUCH

BBQ Cheddar 16.95 
Mushroom Cheddar 16.95
Bacon Cheddar  17.75
CHICKEN BURGER  
Fresh chicken breast, grilled, rustic bun, 
lettuce, tomatoes, pickles & our Tipperary 
sauce

16.95
16.95
16.95

Crispy Buffalo Ranch 
BBQ Cheddar  
Mushroom Cheddar 
Bacon Cheddar  17.50

GUINNESS BEEF BURGER 
Double patty, Irish BBQ sauce, jalapeño 
jack cheese, onion rings 17.95

PHILLY SUBWICH
Sirloin roast, bell peppers, onions, 
mozzarella, toasted hoagie   17.50
DUNKIN’S BEEF DIP
Sirloin roast, au jus, toasted hoagie 16.50 
CRISPY FISH BURGER
Wild Alaskan white fish, kale slaw, 
tartar sauce   16.50

Served with your choice of lattice style fries, soup, caesar or gaelic salad.

PACHO STYLE YOUR FRIES
3.95

ST. PATRICK’S STEW

CHICKEN QUESADILLAS
Fresh chicken, flour tortillas, cheddar, 
mozzarella, bell peppers, onions, salsa, 
guacamole, sour cream  17.95

AAA Slow roasted beef, Guinness gravy, 
potatoes, carrots & onions in a sourdough 
bowl  18.95

Bell peppers, onions, spices & herbs. Served with flour 
tortillas, cheddar cheese, lettuce, sour cream & salsa

DOUBLE VEGETABLE  17.50     FRESH CHICKEN  18.95

fajitas

KILLARNEY KEN CHICKEN 
Fresh chicken, house breading, smoked 
ham, mozzarella, long-grain rice     
Dinner Size  23.75     Lite Size  18.50

BEEF BURGER  
Two Canadian 4oz beef patties, 
grilled, rustic bun, lettuce, tomatoes, 
onions, pickles & our Tipperary sauce 

ADD Sautéed Button Mushrooms  3.95 
ADD Sautéed Garlic Prawns     8.95
ADD Yorkshire Pudding       1.95

LIGHT CUT 8oz    27.50
8oz AAA PRIME RIB NEPTUNE 
Tiger prawns, bernaise sauce  36.25

HOUSE CUT 10oz   30.50 

THE BIGGER CUT 12oz   33.50

AAA house cut prime rib roast. Aged 32 days minimum, perfectly marbled, and slow roasted fresh. The following 
entrées are served with soup, caesar or gaelic salad to start, yorkshire pudding, and your choice of a hand-
stuffed champ potato, oversized baked potato, long-grain rice, or lattice style fries.

IRISH BATTERED FISH ‘N’... 
Alaskan white fish, sustainable, line caught 
One piece  14.50  /  extra piece  6.50

WILD MAHI MAHI   
Hawaiian fish, sustainable,grilled, 
mango & pineapple salsa, lemon-
butter sauce, long-grain rice     25.95 

  22.95

STEAK SANDWICH 
7oz AAA Top Sirloin, pink Himalayan 
salt,  Gaelic toast   18.95

DUBLIN STACK
Prime rib, bacon, smoked ham, 
mozzarella & cheddar  18.95

EVIL ‘KEN’ EVIL  
Fresh chicken breast, house breading, 
ham, mozzarella, hot sauce 17.50 
TROPICAL CHICKEN    
Fresh chicken, crisp fried, pineapple 
& mango, teriyaki sauce, mozzarella 17.50
VEGGIE BURGER 
Yves patty, baked, your choice 
of two toppings        16.75

TUNA STEAK - SERVED RARE 
Sustainable Yellowfin, sesame-
encrusted, ginger-soy glaze 

AFTER 4 PM




